Chemical, physical and sensory properties of meat from pure and crossbred Podolian bulls at different ageing times.
The present study aimed to investigate the effect of crossbreeding with Limousine sires on fatty acid profile, physical and sensory properties of meat produced by Podolian young bulls. Polyunsaturated fatty acid content was influenced by crossbreeding (P<0.01) with Podolian bulls (P) producing beef characterised by a higher level of unsaturation in comparison with crossbred animals (LP). As a consequence, P/S ratio was significantly higher in meat produced by P animals than LP (P<0.01). P animals had higher linoleic (P<0.05), linolenic (P<0.05), EPA (P<0.05) and DHA acids (P<0.001) levels than LP subjects. No breed effect was observed for the ratio n-6/n-3 (P>0.05). WBS force of LD was significantly lower in meat from crossbred subjects (P<0.05). Both crossbreeding with Limousine and extension of ageing from 2 to 7 days improved LD tenderness as assessed by panel taste (P<0.001).